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Electric Power Wrote 
a Declaration of Independence, Too! 

















The Declaration of Independence freed our country from old world 
domination, gave it a chance to grow and develop as a new world should, 
with unhampered aims and ambitions. 


Since its very beginning, electric power has been writing a declaration 
of independence for the American people. Independence for agriculture, 
business and industry, from the hampering effects of slow and costly {|,! 
methods of production. Independence for the family and the home- |" 
maker from the discomforts and drudgery of old-time living. And it is fem 
a declaration that is still being written, being improved and amended ||: 
as the benefits of electric service are extended, and new inventions made. | 4‘ 


Your Electric Company is proud of the part it has played in the develop- re 
ment of such electrical independence, and promises that the future Wa 
will see only increase in the quality and quantity of service. pvip 
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HERE ARE A FEW OF THE 
HELPFUL HINTS YOU'LL FIND 
IN “87 WELDING IDEAS” 


7 Easy Repairs on 
farm Equipment 


Moldboard and plow beam 
repairs 

Acombine repair that saved 
a wheat crop 

A manure spreader repair 
that saved 5 hours 

Rebuilding, hard surfacing 
of worn edges 

Fender and bumper repairs 


Ways to Make Your 
Kuipment More Useful 


Tractor wheel cleaners 
Converting from steel to 
tubber tires 








6 Helpful Devices 
ou Can Make 


Barrel tipper 

Tractor mounted straw fork 
Utility and milk carts 

Calf pen 

Elevator 


elding Techniques 
ommonly Used 


Electric arc welding 
Types of welded joints 
What electrode to use 





"Just off the Press! 









new 24-page illustrated booklet with 
87 welding ideas for the farmer. 





s 
ie = Copyright 1949 
¢ General Electric Co, 





Get your 
free copy now! 


Chock full of farm tested ideas on how to keep your equipment 
rolling during busy seasons. Will help you get equipment back on 
the job in minutes instead of days... help you cut down on expensive 
repair bills... save time-consuming trips to town. 

The welding repair section alone is crammed with 37 photographic 
reports. Every one a quick and inexpensive repair job that has saved 
the cost of new parts... meant years of additional service ...even 
meant the saving of a crop. 

You'll find too, 43 illustrated ideas on how to modify your equip- 
ment to meet some special need ...on how to build some new 
equipment for some special purpose. Send for this valuable booklet 
today—write Section 669-99, Apparatus Department, General Electric 
Company, Schenectady 5, New York. 


GENERAL @@ ELECTRIC 


669-99 
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MILE HIGH HAPPINESS 

Maybe it is heresy for the editor of a farm 
electric magazine to even smile at some of the 
statistics on mile high stacks of dishes washed, 


tons of clothes and water lifted and miles 
walked in doing housework. 

The farmer also has piles of statistics out by 
the barn. There are thousands of forkfuls of 
the stuff and millions of teat squeezes. 

Those figures are big. They are bad things 
to be responsible for. We are in the front row 
of those who are working to get them down. 
Witness the dishwashers, the water systems, 
the kitchen shake-ups, the barn cleaners and 
milking machines that tell their stories in our 
magazine. I have even watched pedometers 
on ladies’ ankles and contributed statistics on 
the oodles of steps taken. 

Years ago, Mrs. Thompson kept records for 
me of steps taken before she got her electric 
equipment. Then she kept records afterward. 
And of all the perverse statistics! She stepped 
more after she got her labor-saving equip- 
ment than before. I went out to the farm. Mrs. 
Thompson just couldn't do that to me. The 
reputation of my sociologist was at stake. We 
found Mrs. Thompson in the garden, full of 
smiles and working with her flowers. She had 
a couple of brooders filled with baby chicks. 
I said: “Mrs. Thompson, Those Steps! You 
took more afterward than before.” “Yes, I did, 
but they were happy steps. You see I have 
been wanting for years to have a chance to 
work with my flowers and chickens. That elec- 
trical equipment gave me the chance.” 

Stacks of dishes! Miles of steps! Piles of sta- 
tistics! They are irritants that have to be used 
to make some of us unhappy before we can 
be made happy. Maybe we will take more 
steps. But they will be springy steps taken 
with a smile and humming a song. 


NURSE COWS 


I have just been down in Washington for two 
days attending a meeting of the American Agri- 
cultural Editors’ Association. 


Paul Hoffman, director of ERP and Dr. Fitz- 


gerald, in charge of food distribution to Europe, 
spoke to us inform: ily. One must respect the 
earnestness of these men and their belief in and 
devotion to their job. As I interpret the job. it is 
supplying a “nurse cow” to Europe until she is 
strong enough to grow again by herself. The 
weaning date has been set. This “nurse cow” js 
in the form of American dollars. Europe must 
have American dollars to buy American goods, 
Before the war they got the dollars by selling us 
goods. During the war the Army and UNRA pro- 
vided them. Now it is the Marshall Plan (ERP), 
As the Marshall Plan dollars taper off, Europe 
must provide more of its own —_ and some things 
to ship to us again in exchange for dollars. That 
means that farmers will lose a market for part of 
their products. We will hold part of it in-so-far 
as Europe is able to ship us manufactured and 
specialty products in exchange for food. Compe- 
tition always pinches somebody. It is a case of 
taking the pinch, keeping a dollar “nurse cow” in 
Europe ad infinitum, or seeing Europe sink. Gen- 
eral Marshall and Paul Hoffman are for helping 
her get on her own feet. 

Our own agricultural program is somewhat 
confusing. Before the war we were good enough 
producers to supply ourselves, with a little for 
others, and we occasionally had a few pigs to 
“plow under.” During the war a government 
“nurse cow” of support prices put vitamins in 
agriculture’s veins for a super-effort. 

Now the emergency is over, and we are facing 
a different situation with too much of some crops 
and gradually falling prices. Everyone seems to 
be in accord that agriculture must be kept strong 
and farmers prosperous as a national asset. How 
to do it effectively for both producer and con- 
sumer is the $64 question. Secretary Brannan told 
us of his plan. It substitutes a “bottle” and gov- 
ernment “formula” for the war “nurse cow.” That 
“formula” must contain controls as well as farm 
payments. From my look at the Secretary, he has 
done his darnedest to work out a good program for 
agriculture. He is sincere, frank, and not too hide- 
bound about it. But there are a lot of farmers who 
do not like it. They prefer to get along without a 
nursing bottle with a string on it. 

The only farmer to address us was President 
Kline of the American Farm Bureau Federation. 
Without saying so, he implied that agriculture 
might be in a condition to be weaned from guar- 
antees and controls—after a tapering off period. 
She might then get along without “nurse cow” or 
bottle formula, except in cases of emergency. 

We are for a strong agriculture but we are 
wary of any formula thz xt requires forceful holding 
of the patient while administering the pap. 
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AND YOULL RULE THE RECEPTION LINE ! 


Yes, there are more expensive gifts. But none, regardless of 
cost, is more warmly welcomed than the traditional ‘Toast- 
master’ Toaster. For there’s a feeling of permanence about the 
‘“Toastmaster’”’* Toaster that fits the occasion perfectly. But 
set out early to snare this sparkling beauty. First choice with 
most brides, it’s bound to be scarce here and there. Somebody 
always steals the show with America’s most-wanted toaster. This 
time, let it be you. 


Look fer the TOASTMASTER reame or yout toaster... thers will! 





OW” OF 
°Y. — 
we are PERFECT TOAST ALWAYS EASY TO KEEP CLEAN’ SAFE, COOL HANDLES SS 
holding The famous Superflex toast Touch the button and the Lift the toaster easily and ¢ 
) 7 timer automatically pops up crumb tray opens instantly safely by the large, cool, 
- perfect toast every time. for quick, easy cleaning. finger-fitting hardles. 
os l on \y aad 
, x % 4 
_2-Ce 0 : mr 
2g 4 ; 8 ; j 

—-— — ¥ J ‘ 

: =y Ao Ect. a. pore 
SBP Automatic PopUp Ta 
RD, Edi- al u oma 1¢ p- P 0a er 
lent an 
Dearborn **ToasTMASTER” is a registered trademark of McGraw Electric Company, makers of ‘‘Toastmaster’’ Toasters, ‘Toastmaster’ E 
ves: 605 Heaters, and other ‘Toastmaster’ Products. Copyright 1949, Toastmaster Propucts Division, McGraw Electric Company, Elgin, Ill. 
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How a Kelvinator .,, " 


AUTOMATIC COOK 


saves you work every day! 
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Come down to your morning’s coffee, perked while 
you were sleeping 


What a pleasure! Piping-hot cof- 
fee to greet you in the morning. 
Then, during the day, you can be 
out in the garden, catching up on 
housework, even shopping in 
town. Meanwhile the big hearty 
meals your family loves—will be 
cooking to perfection... auto- 
matically! For once you put a 


cet MORE..- 


meal in the huge Kelvinator oven 
—and set the timing device... 
the “Automatic Cook”’ does all 
the rest! It turns on the heat... 
times the cooking... turns the 
current off on the dot. No oven- 
watching for you!—and delicious 
meals every time. Dropin on your 
Kelvinator dealer now! 


Weg batsecatove 


“AUTOMATIC COOK”... IT’S ELECTRIC OF COURSE! 


You'll get perfect baking resul 
-.. every time .. . with that bi 
two-element oven. Heat’s so unifor 
...it bakes 6 two-pound loaves ¢ 
bread, or four layers of a cake at 
time... identical in looks, taste, te 
ture! Broils with radiant heat. And 
it’s ““Automatic Cook”’ controlled! 


You’ll save hours with Kelvinator’ 
marvelous ‘‘Up-Down” unit. Down 
it’s a thrifty deep-well cooker fo 
soups, stews, pot roasts, steaming... 
deep-fat frying. Up, it’s an extra 
fourth surface unit! Either way, it ca 
be “Automatic Cook” controlled. 


You’ll love the convenience { 
your ‘Automatic Cook”’ controls. 

top-o’-the-range. Easy to see. Easy 
reach. Separate signal lights sho 
when each unit’s in use. Two hand 
appliance outlets . .. one with Mi 
ute-Timer control, the other wi 
“‘Automatic Cook’’ control! Bi 
warmer drawer... two conveniet 
utility drawers. 


Kelvinator, Division of Nash-Kelvinator Corporation, Detroit, Mic 











ELECTRIC 


ON THE FARM Magazine 


ELECTRICITY: Versatile Energy for Many Farm Uses-—Power, Light, Heat, Electronics. 
Easily adapted, started, controlled: automatic. Labor doer and saver, money maker, and product improver 
and increaser. Used intelligently, electricity changes the whole aspect of farm life and production. 








Best Ways To Keep Cool With Fans 


Why Does a Fan Cool You? Indoor Fans for Personal Com- 
Exhaust Fans to Bring in Cool Air. 
Available. How to Use Them to Get the Best Cooling Effects 
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["2 general there are two com- 
mon methods of using fans 
for cooling people in homes. (1) 
By evaporating moisture from 
the skin without lowering the 
temperature of the room. (2) 
By exhausting warm air from the 
house and bringing in cooler, 
drier air. Then there are combi- 
nations of these two such as 
drawing cool night air through 
a window and across your bed. 
That lowers the room tempera- 
ture and evaporates moisture 
from your skin at the same time. 
' Cooling by Evaporation is 
most common. It is used day or 
night in rooms that are closed or 
open. The ordinary table, wall 
or pedestal fans of the fixed or 
oscillating type provide the air 
movement. Here’s how they 
work, 

Wet a spot on the back of 
your hand with your tongue. 
Now blow on it. It feels cool. 
What happens is that the blast 
of air speeds the evaporation of 
the moisture and blows the vapor 
and heat away leaving the spot 
cooler. When you are sweaty, 
sh you cool off faster in a breeze or 

the blast of a fan, don’t you? Or, 

if you are in a room where an 

@ oscillating fan is running, you 

= “@ feel cooler each time the blast 

hits you. If the fan blast did not 

strike you but was turned so it 

kept the room air stirred and 

moving, you would be cooled 

gently but not as rapidly as 

when you stand directly in front 
of the fan. 

A few other points should be 
noted. This cooling by evapora- 
tion takes place in a completely 
closed or in an open room or out 
of doors in a breeze. There is no 
change in the temperature of the 
air, unless it gets a little warm- 
er from the heat of your body 
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By GEO. W. KABLE 





and the fan. The fan does not 
cool the room. It only cools you. 





Above: Nearly everyone is familiar 
with standard table model fans. Most 
of them may be tipped; some oscillate; 
some have two or three speeds. Here 
is a new type table fan offered this 
year. It may be tipped completely 
over so it will blow up or down or 
horizontally. It is designed to be used 
as an air circulator in the daytime and 
as a small exhaust fan at night. Two 
speed, lubricdted for life. 








Kinds of Fans 


It does .it by evaporation when 
you expose your skin to the air 
currents set up by the fan. So, 
do not keep a fan running in a 
room where there are no people, 
expecting to cool the room. It 
will not. Your body will cool 
more rapidly when the air is 
dry, that is, when the humidity 
is low. 

In Bulletin 95 of the Texas 
Engineering Experiment Station, 
Prof. E. G. Smith says: “The 


misuse of fans causes. persons to 
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Above: Stationary attic fan. Such a 
fan usually is of large size and is used 
to exhaust the air from the whole 
house. It may be placed to blow out 
an attic window. Or it may be placed 
in the attic floor to draw air from the 
rooms below and force it out attic 
windows or louvers. Openings to the 
attic and out of the attic must be large * 
as these fans handle large quantities 
of air. Restricted passageways make 
them ineffective. 





Left: This type of fan is intended as 
an air circulator. Air is drawn in from 
below and forced out horizontally. It 
sets up a gentle air movement anc 
cooling effect without strong blasts 
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A new adjustable exhaust fan, 24” to 
46" from floor to center of fan. Fan 
16” in diameter, uses 100 watts. Has 
fwo speeds. Maximum capacity 3,000 
cfm. Weight 35 Ibs. Mounted on 
wheels. It may be used as an exhaust 
fan for a small house or as a circulating 
fan of large capacity for daytime use. 
It is shown being placed about 3’ in 
from an attic window as an exhaust 
fan. It should be pointed so it blows 
out the center of the square window 
opening. Placing the fan back from 
the window increases its capacity. 


take cold. This is caused usually 
by remaining in the fan breeze 
too long... . It is not particu- 
larly dangerous to sit in the di- 
rect blast of a fan while dripping 
perspiration, but it is dangerous 
to stay in the breeze too long. 




















Avoid becoming chilled.” 


There are many types of fans. 
They range in price from about 
$10 to $100. Only brief descrip- 
tions of a few can be given here. 


Table Fans. Diameters of 8”, 
10”, 12” and 16”. Most of them 
are adjustable and will tilt up or 
down. Some may be _ pointed 
straight up. Some may be hung 
on the wall. They are made in 
single speed, 2 speed and 3 
speed models. Some may be set 
to blow straight ahead or to os- 
cillate, as you wish. Most fans 
have wire guards. A few have 
soft rubber safety blades and 
no guards. Some have blades 
that make little noise; others 
make more noise. Table fans 
use from 40 to 100 Fis owe 
the same as a lamp. 


Horizontal Fans. A few fans 
are made with vertical shafts. 
They direct the air either up- 
ward, or outward in all directions 
along the floor. Their purpose is 
to keep the room air in motion 
without setting up strong direc- 
tional blasts. 


Pedestal Fans and Circula- 
tors. These fans are much like 
table fans except that they are 
on stands similar to floor lamps. 


They are also made in sizes up 
to 24” in diameter for schools, 


offices, etc. and will move up to 
7000 cubic feet of air per min- 
ute. 
Cooling With Exhaust Fans 
Exhaust fans are made to dis- 
charge the air from a building or 


room. Fresh air comes in through 
windows and doors. A fan is 
much more effective in bringing 
cool air into a house or room 
when properly placed as an ex- 
haust fan than when used in a 
window to draw air in. These 
fans are operated only when the 
bringing in of outside air will 
cool the room. 

A common type of exhaust fan 
is a kitchen ventilator fan. It 
removes heat, steam and odors 
from the kitchen. Door or win- 
dow openings must be provided 
for cooler air to come in. 


Attic Fans are large exhaust 
fans placed to take the air from 
a house and blow it out attic out- 
lets. Large openings must be 
provided from hallways or rooms 
to the attic. Windows are opened 
in the rooms you want cooled so 
the cooler outside air will come 
in. Doors to rooms you do not 
care to cool should be kept tight- 
ly closed. The rate of cooling will 
depend on the outside air tem- 
perature, and the capacity of the 
fan in relation to the volume of 
the rooms to be cooled. A large 
capacity fan with small room 
voiume will give the quickest 
cooling. 


Portable Exhaust Fans are 
now being made by a number of 
companies. They do not need to 
be permanently installed. They 
exhaust the air through an open 
window either in the room to be 
cooled, in another room or in the 
attic. Some of these portable fans 
are designed t to move very large 
. (More on page 34) 
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rooms passes through it. 
air is blown out of the attic. 
or door is open. 
the house to the exhaust fan. 
cooling. 


Above: This diagram shows how air moves through a house when the. 
exhaust fan is used on the same floor with the rooms. 
are those at the right end where all the air comes from the outside. The 
warmest room is the one with the fan. 
Left: This shows how an attic fan works. Warm] 
Cool night air comes in wherever a window] 
Passageways must be left open so air can get through 
The larger the fan capacity, the faster the 
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The coolest rooms 


All the warm air from the othefy 
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By J. B. STERE 
Pittsburgh, Pa. 





Eprror’s Norte:- Jim Stere has 
heen helping farmers build and 
operate mow hay finishers for 
about ten years. In the winter- 
tine he meets with these farmers 
for “bull” sessions. They discuss 
successes and failures, good 
points and bad points. Based on 
these farmer experiences, de- 
signs have changed rather radi- 
cally since the first ones were 
nade. Jim has given us a brief 
summary of some high points in 
his observations. G. W. K. 





ows reach for mow finished 

hay. They like it. It has a 
better aroma, better color, more 
kaves,—-more appeal to a cow. 
Have you stopped to consider 
shat 15 to 18 per cent protein 
hay can do to reduce the cost of 
roducing milk? If so, you are 
inking of hay in terms of nu- 
ients fed instead of tons of 
oughage. 
Most of the new develop- 




























Latest Word On 


Mow Hay Finishing 


Mow Finishing For High Protein Hay. Trend 
in Air Distribution Systems. 
Ducts Preferred. Fans and Their Operation. 


Single Center 


ments in hay finishers have been 
aimed at forcing more air 
through finer textured and leafier 
hay to get faster drying. 


Fans 


The 5 hp motor and 36” pro- 
peller fan is the size commonly 
used where 60 tons or less of first 
cutting hay is cured in one mow. 
Most propeller fans are now 
mounted in a square frame 
which simplifies installation. The 
additional use of the hay finish- 
ing fan for drying grain and corn 
has been responsible for mak- 
ing some fans portable. Fans are 
also being better protected by 
guards. Lots of cats have been 
skinned by hay finisher fans. 
Let’s be sure fans are well 
guarded so animals and men 
cannot be hurt. 

The general practice in west- 
ern Pennsylvania is to operate 
fans for 4 or 5 days continuously 
day and night after the hay is 
put in. By this time, the major 
portion of the moisture is out. 
From then until the hay is com- 
pletely cured the fans are run 
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Frank Lyons, RD 1, Saltsburg, Pa., is 
standing in the high narrow duct used 
in his high narrow mow. The shape of 
the open duct is usually determined by 
the shape of the mow and the size of 
the duct by the amount of air to be 
delivered. One square foot of open 
duct space where the air can enter the 
hay is provided for each 50 cfm. 


from 10 in the morning until 10 
at night during good weather. 
During foggy weather and at 
night the fans are run about one 
hour in four until the hay is 
completely cured. 


Air Distribution Systems 


The single center slatted or 
open duct is becoming popular 
for both the wide high mow and 
the narrow high mow. This type 

rovides faster and more uni- 
_e drying at greater hay 
height than earlier systems. Some 
of these are shown in the ac- 
companying illustrations. Where 
this type of duct is used, the first 
hay placed in the mow is dis- 
tributed so that its thickness over 
the top and sides of the duct is 


This open center duct on a farm at 
Kidron, Ohio, is constructed of lami- 
nated rafters. The rafters are made of 
green elm ripped to %” thick and bent 
around a form. Each rafter has five 
laminations. A 3 hp fan was used in this 
mow to dry alfalfa. Note the fine leafy 
alfalfa next to the duct. Later shredded 
corn fodder was dried on top of the 
alfalfa. 
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Left: Wayne Hindman, Butler, Pa., 


mow, or from mow to grain bins or corn bins. 
Right: This is a homemade metal duct used for chopped hay. 
(Some farmers would rather weld steel than saw lumber and drive nails.) 
feeding his registered Guernseys. 


is fed out. 


shows James T. Hamilton, RD 5, Washington, Pa., 
It’s also profitable. 


go for any hour of the day. 


equal. Chopped and baled hay 
are easier to handle. Bales are 
placed with broken joints like 
brickwork so the air must be 
forced through them. 

Where the distance from the 
top of the duct to the top of the 
hay is greater than from the side 
of the duct to the edge of the 
hay, vertical flue-formers are be- 
ing used. They are made of 
wood about 12 inches square 
and 4 or 5 feet in length. The 
tops are closed. These flue-form- 
ers are drawn up through the 
hay as the mow is filled leaving 
openings through which the air 
travels upward. 

The purpose of the open cen- 
ter duct is to permit the flow of 
large volumes of air at low re- 
sistance pressure. 

The three rules to follow in 
making a center open duct are: 

1. Never build the duct small- 
er than the mounting frame of 
the fan. 

2. Build the duct large 
enough so the air travel is not 
more than 1,000 ft. per minute. 

3. Provide ample openings for 
the air to enter the hay, between 
slats or through screens. 

Two design figures have been 
pretty well agre ed upon as the 
result of field studies. One is to 
use about 25 cu ft of air per 
minute at ” static pressure for 
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is moving a portable unit he assembles for farmers. 
The motor shown is of the capacitor type which has no brushes. 
It is built in sections and moved out of the way as the hay 


each square foot of mow floor 
area. This is about 24 times what 
was allowed in the early days of 
mow finishers. The second figure 
is, for the amount of actual open 
space where air can enter the 
hay. It should be 1 sq ft for 
each 50 cfm delivered by the 
fan. This will give a resistance 
pressure of %” for fine leafy hay. 





These can be moved from mow to 


Cover Picture: The cover picture 
It's a pleasure to feed hay that cows 


In using these .center ducts 
two other points are impor tant. 
Be sure the mow floor is air- 
tight so the air will have to travel 
through the hay. The other point 
is, that openings for the air to 
escape from the mow above the 
hay should be at least two or 
three times the area of the main 
duct. 





Deep Litter Has Many Advantages 


The practice of building up 
deep litter in laying houses has 
many advantages. Here are 
some of them. You save labor. 
You save litter. The floors stay 
drier and warmer. The drop- 
pings in the used litter do not 


seem to promote disease. In 
fact, they may do just the op- 
posite, 

Mr. D. C. Kennard of the 


Ohio State Experiment Station 
says one of the greatest ad- 
vantages of deep litter is in the 
nutrition of the birds. He adds 
“We can’t feed a hen a poor 
enough ration that she will not 
produce good hatchable eggs on 
deep floor litter.” It seems there 
is something in that deep litter 
that the hen needs in her diet. 

The proper way to build up a 
deep litter is to start before the 
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pullets are put in in the fall. 
Clean the house thoroughly. 
Then put in 4 to 6 inches of 
litter. As this litter is broken up 
and settled, add more. Do not 
take any out. Keep adding until 
the litter gets to be 6 to 8 inche 
deep. You will then have good 
insulation which will tend to 
keep the floor dry and wam. 
In mid-winter this litter should 
be stirred every two or three 
days with-a manure fork or other 
stirring device. It has even been 
found satisfactory to hold some 
of this used litter over to stat 
- deep litter the following 
fa 





The first cows in the United 
States were brought over to the 
Jamestown Colony in 1611. 
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The Milk Cooler as an Investment 


Profitable Investment for Man Who Needs One. Who Does 
Need Them? Methods and Results of Cooling Milk. Kinds of 


milk cooler is like an ele- 

phant. It seems everyone 
must know about them. They 
are interesting and they do use- 
ful jobs. If it were not for the 
new crop of dairymen that 
come along each year, maybe 
we would not need to mention 
milk coolers. But, they say 
there’s a million new folks each 
year who have never seen an 
elephant. 

For any farmer who needs a 
milk cooler, it is one of the 
most profitable investments on 
the farm. It is not an uncom- 
mon experience for a milk cooler 
to take the place of a $20 a 
month ice bill. And the cost for 
operating the electric cooler will 
be under $5 per month. In addi- 
tion, one saves the handling of 
ice, gets colder milk, gets it 
quicker, and gets it cooled the 
same every day by automatic 
control, 

Who needs a milk cooler? 
Not every dairyman. But here 
are some who do. 

1. Any dairyman who gets a 
premium for milk delivered at 
60° or less. Remember, it 
warms up some on the delivery 
truck, 

2. Any dairyman who gets 
rejections or price discounts be- 
cause of improperly cooled 
milk, An Idaho survey indicates 
that one dairyman in 15 gets 
rejections from his creamery, 
condenser, etc during the 
months of May to August. 

3. Dairymen who wish to 
improve their milk in order to 
qualify for a higher grade (or 
for market milk): 

4. Dairymen who get a pre- 
mium for sweet cream but find it 
costly to deliver every day. 

5. There are others who just 
have a pride in their product or 
who sell whole milk at the farm. 


Types of Milk Coolers 
There are many more types 


of milk coolers to choose from 
today than there were some 25 


Coolers Available. 


ee ago when we first started 
earing about them. The first 
ones were concrete tanks insu- 
lated with corkboard and sup- 
plied with iron coils inside the 
tank, and a compressor. Some 
of these are still good, if the 
corkboard was thoroughly wa- 
terproofed on all sides and 


ae 


A typical six can cooler with compressor unit on top of the cabinet. 


can generally be made better by 
experienced workmen in a fac- 
tory than at home. These cool- 
ers are usually shipped ready to 
plug in and need no experts for 
installation. 

Electric cooling tanks may 
cool the milk either in still wa- 
ter or in agitated or flowing wa- 





Such 


coolers may be recessed into the floor or placed along side a walkway so 


cans do not need to be lifted so high. 


edges. That waterproofing and 
vapor-sealing of insulation has 
been found necessary to keep it 
from losing its insulating prop- 
erties. The insulating ability of 
most materials is due to very 
small dead air spaces within it. 
If these spaces fill with water 
or with moisture from the air, 
they -no longer insulate. For 
those who wish to build their 
own coolers, compressor units 
are now available that may be 
easily installed in one corner of 
the box. They have their own 
coils and water circulators. 
Years of experience have 
shown that milk cooler tanks 
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ter. Flowing or agitated water 
cooling is faster, but the equip- 
ment usually costs more. What 
you buy will depend on your 
cooling needs. The reason mov- 
ing water cools faster is this. 
Put a can of warm milk in still 
water. A film or layer of water 
outside the can warms up and 
surrounds the can. The heat 
transfer through this warmed 
water is slower. Brush it away 
by moving the can or the water, 
and the cooling speeds up. 

Here are some figures from 
Pennsylvania State College on 
the rate of milk cooling under 
different conditions. In each, 


11 











\e 


” 


one 10 gallon can of milk was 
cooled .for two hours. At the 
start, the milk temperature was 
90°. 


Method of Cooling 


A front opening wet cooler in 

which the cooling water is 
H pumped and sprayed over the 
cans, The reservoir of refriger- 
ated water is in the base of the 
cabinet. It is claimed that the 
milk temperature is brought 
down from 98° to less than 50° 
in one hour. Made now by at 
least three manufacturers in 
sizes of 2 to 12 cans. 


The cans do not need to be 
lifted so high. Water in the 
base of this cooler is cooled 
by the compressor and 
‘ pumped continuously over 
the cans, bathing them in 
running cold water. 

In any milk cooler the 
size of the compressor and 
its motor will depend on 
the amount of milk to be 
cooled and on the ability 
of the cooler to store 

cold for use when the warm 
milk is put in. By using a 
larger quantity of water in com- 
parison to milk, the compressor 


Temperature at 
end of 2 hrs. 


i eam IR, ORIEN C00 SID cs cose sysconsssavvesesactoseodsoceeesesteseeeusseesssen 67.5° 
BOR Ry SO SERIE PURER BE I hove csesscccncccvssncocnsesenncvesrossvessvencscetors 61.5 
Bey BIG: gal BS" Still Water With) SD TS. ICC........cccccsssccerovesescsvsvereoseres 58.5 


In electric cooler, 35 gal water, no agitation 
35 gal water, agitated... 


In electric cooler, 


. 52.0 








In electric cooler, 60 gal water, iced coils, agitated.............sse0 42.2 


Where quick cooling is de- 
sired, some method of agitating 
the water is desirable. 


Methods of Agitating 


There are several methods of 
producing motion in the water 
in a milk cogler. One of the 
earliest was to use an electric 
motor to wabble a hinged rack 
on which the cans stood. Other 
methods include bubbling air 
up through the water. More 
common is the use of a small 
circulating pump or blade that 
extends down into the tank. 
Some of the pumps spray the 
water over the tops of the cans, 
cooling the tops as well as cir- 
culating the water. One cooler 
pumps all of the water from one 
compartment of the tank to an- 
other. An overflow wall keeps 
the cooling water up to the 
necks of the cans regardless of 
the number of cans in the cooler. 

A new type of cooler within 
the past few years is one that 
opens in front instead of on top. 
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runs for a longer period during 
the day and stores cold in the 
water, Or, some manufacturers 
recommend building up an ice 
bank on the coils. If the water 
to milk ratio is low and you 
build up no ice bank, then the 
compressor unit will have to be 
larger for the same number of 
cans of milk. 

Nothing has been said about 
surface coolers and well water 
cooling. Surface cooling js 
mainly for market milk dairies 
where the milk is cooled quick- 
ly and sent on the routes. It 
provides no cold storage. Sur- 
face coolers require special 
means for cleaning and steriliz- 
ing. This goes with milk retail- 
ing, but not too well with milk 
wholesaling or where dairying 
is combined with other farming 
operations. 

For some markets, well water 
is satisfactory for cooling. We 
would give you one word or 
warning. Do not depend on 
your hand or your mouth to tell 
whether the water is cold. It 
all feels cold in hot weather. 
Use a good thermometer,—and 
use it where the water comes 
in contact with the milk can, to 
get the actual temperature. 
Usually it is disappointing. See 
the cooling table opposite. 

























































National Officers of the Future Farmers of America. 


Advisory Council meetings. 





Among their duties in the July meeting is the 
review of about 225 applicants for F.F.A.’‘s American Farmer degree. The 
officers are, left to right: Alton Brazell, Lubbock, Texas, Fourth Vice-president; 
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CRAN 


It would be hard to find B py...) 


a cleaner-cut, finer looking group of young men anyplace. They will meet in 
Washington, D.C., July 25-30, for the organization’s Board of Trustees and 








Bill Michael, Billings, Montana, Third Vice-president; Dale Hess, Fallston, Mary- 
land, Second Vice-president; Max Cobble, Midway, Tennessee, Student Secre- 


tary; Paul Lindholm, Ortonville, 
Conner, Starke, Florida, President. 


Minnesota, 
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First Vice-president; and Doyle 
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io wonder John’s visitor looks sur- 
prised! Everything from Crane, from 
he water pump right on through to 
the kitchen and bathroom fixtures. 

And what fixtures! Dependable, the 
way a man wants them. Sparkling 
clean, the way a woman wants them. 
Convenient, the way everybody wants 
them! That’s the way with all Crane 
ixtures—in bathroom, kitchen and 
aundry alike. In all three, you'll see 


and close at a finger’s touch. 
Now, while the /adies admire the 
room, the men can have a look out- 


e Valves e 


Plumbing and Heating 


CRANE 


ATION-WIDE DISTRIBUTION THROUGH BRANCHES, WHOLESALERS, PLUMBING AND HEATING DEALERS 





.-and here’s our new bathroom 


Irs all trom (/// A/F, too! 


these Crane Dial-ese faucets that open 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Illinois 





only from CRANE 


¢ the complete 


water system! 


That's right! Pumps, piping, fix- 
tures, controls—everything! And in 
the fixtures themselves, you have a 
complete choice of styles and sizes 
— prices to fit every purse. What 
you want, Crane has! 

























Crane Oxford bathroom group, 





side. To see how Crane piping brings 
water to all the farm buildings, right 
on tap for watering the stock—a real 
help at clean-up time! 

Yes, it’s a lucky family that gets 
everything from Crane. That way, 
all the fixtures and all the pipe are 
made to work fogether—a complete 
Crane system. 

How much does it cost? Maybe less 
than you think. Certainly very little 
compared with the comfort and sav- 
ings it brings to your farm and home. 
Why. not talk it over with your Crane 
Dealer next time you're in town! 
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Summer Pigs Cooled Electrically 












































By EARL M. LEWIS — 





early all inventions leading 
to agricultural development 
are started by some farmer us- 
ing his ingenuity on the farm. 
Now Henry Stokes, a farmer 
near Plainview Texas, has cre- | 
ated an air conditioned hog §_— 
house. 
A water evaporative cooler op- Ye 
erated by a % horsepower elec- § of 
tric motor was installed in af 
20’ x 48’ farrowing barn. Seven de 
sows farrowed about 50 pigs 
during the hottest part of last 
summer. The air cooler worked § ja 
so nicely that the feeder hogs as D: 


well as the sows and pigs made J fy, 
good use of it. The hogs needed J ft 
no one to round them up. When th 
the day began to get hot about fo 
10 o'clock in the morning, they J ne 


started for the cool area. About f ‘4! 
5 o'clock in the afternoon they § Th 
again headed back to the alfalfa An 
pasture. 

The installation of this evapo- M 
rative cooler is very simple. The 


me 
tro 
All 
— : mo 

Top: This is the cooler. Sometimes 
called desert coolers. It consists of o Yo 
frame about 4” thick, covered on each for 
side with Y%“ mesh hardware cloth. oth 
Between the hardware cloth it is filled Di 


with excelsior. At the top is a pipe 
with small holes in it from which water ] 
drips to keep the excelsior wet. Air is 
drawn through the excelsior by a posi- 
_tive suction fan. In passing through, Frigidai 
water is evaporated. That cools the Big ¢), f 
air. Note the position at the peak of Band sto 
the roof at one end. or rais 
Compr 
special 
Other rn 
Center: Inside the barn. You can see 
the housing and rotor of the centri- 
fugal fan. A 3 hp motor drives it 
The improvised door directs the cool 
air down toward the floor. Desert cook 
ers are most effective where the air is 
driest. They are good throughout the 
West and have given good service in 
New Jersey cooling eggs. 


Bottom: Pigs farrowed in hot weather 
in Texas. They grew up with the aif 
cooler. The picture was taken October 
5, 1948. 
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Want a handier shelf arrangement 
in your new refrigerator? 











You'll find a place for every size and shape 
of food in the new Frigidaire De Luxe Re- 
frigerator! Ask your Frigidaire Dealer to 
demonstrate how simply the 18.6 sq. ft. of 
shelf space can be rearranged to solve special 
storage problems. See the new divided shelf, 
either half of which is removable for storing 
large articles. Notice, too, the plastic Basket- 
Drawer for eggs and small packages. 


There’s a new stay-bright mirror-finish on 
fittings inside. And behind this new beauty 
there’s room to store up to 45 Ibs. of frozen 
food in the full-width Super-Freezer Chest, 
nearly ?4 of a bushel of fresh fruits and vege- 
tables in the super-moist Hydrator. 


This is only one of nine new models of 
America’s No. 1 Refrigerator — Frigidaire. All 
models have one thing that makes them dif- 
ferent from all other refrigerators — the famous 
Meter-Miser, simplest of all cold-making 
mechanisms. All have the Frigidaire Cold-Con- 
trol that keeps the temperature exactly right. 
All are backed by the experience of building 
more than 10 million refrigerating units. 


Your Frigidaire Dealer will also demonstrate 
for you the Frigidaire Electric Ranges and 
other appliances. Visit your Frigidaire Dealer 
soon. Find his name in the Classified Phone 
Directory or mail coupon below. 


Listen to Frigidaire’s New Lum and Abner Show, 
Sunday nights, CBS 


Frigidaire Farm Freezer gives you 
18 cu. ft. of space in which to freeze 
and store the good things you grow 
or raise. Dependable Frigidaire 
Compressor, extra-thick insulation, 
special freezing compartment. 
Other models, 8.4 to 26 cu. ft. 





Frigidaire Double-Oven Electric 
Range — finest range made — lets 
you bake and broil at same time, 
cook largest meais quickly, easily. 
Features include automatic oven 
timer, exclusive Radiantube 5- 
Speed Surface Units. 













Ask your Frigidaire Dealer to show you the 
new flexible shelf plan of America’s No. 1 Refrigerator 
— the one that’s different from all others! 





You'll make full use of every bit of shelf space in the new Frigidaire De Luxe! 


FRIGIDAIRE =~ 


Products for the farm 


MAIL COUPON FOR FULL INFORMATION 


1 
| Frigidaire Division, General Motors 
Corp., 1371 Amelia St., Dayton 1, O. 
| (In Canada; 693 Commercial Road, | 
| Leaside 12, Ont.) 
| Please send further information about | 
Frigidaire products checked below. | 
| 0 Refrigerators O00 Farm Freezers | 
| 0 Electric Ranges © Milk Coolers | 
j O Laundry 0 Electric Water 
| Equipment Heaters 
| 
| J 












unit is set at one end of the barn. 
No air ducts are used on the in- 
side since the cooled air is dis- 
charged directly into the barn. 
The door at the opposite end of 
the barn is left ajar as an outlet 
in order to circulate the air 
through the building. The tem- 
perature in the barn has not 


been recorded on 2 therniometer, 
but it has been on the hogs. The 
unit cools the entire 20 x 48 foot 
area to a temperature that is de- 
cidedly comfortable to the hogs. 

Mr. Stokes really has a dual 
purpose barn. By constructing a 
set of gates 8 feet long, he can 
quickly and efficiently assemble 


twelve farrowing pens plus a 4 
foot aisle down the middle of 
the building. During the past 
summer he was using only seven 
of the pens as farrowing units. 
The remainder of the cooled 
space was available for other 
hogs to come and go as they de- 
sired. And they came. 














Homebuilt Automatic Stanchions 


Here is a homemade auto- 
matic stanchion that looks good 
to us. The design is patented 
by Babson Bros. Co., 2843 W. 
19th St., Chicago, but they have 
granted permission to any dairy- 
man to build or have them built 


for his own use. They will send 
you dimensions, blueprints and 
a bill of material if you request 
them. 

These stanchions are intended 
for milking and feeding parlors 
or barns. They are not com- 


fortable for cows that are kept 
stanchioned all day. 

The stanchions are pivoted on 
a bolt about 17” up from the 
sill. In normal open position the 
side pieces of the stanchion form 
a V through which the cow can 
put her head. With the lock 
blocks at the top held up so they 
will not lock, the cow is free to 
come and go as she pleases. 
When the cows are to be stan- 
chioned for feeding and milking, 
the lock blocks are dropped 
down by a handle at the end of 
the row of stanchions. Now 
when the cow puts her head 
through the stanchion and 
reached down for feed she 
swings the side pieces on the 
pivots until they are parallel, 
and they lock automatically. 
One cow may be released at a 
time at the stanchion, or all can 
be released together by turning 
the handle at the end. 

The stanchions are easy to 
build. They: are especially 
suited to-milking barns used in 
combination with loafing sheds. 
































Old Washer Makes 
Ice-Cream 


By CECIL P. LEWIS 


Have you been wondering 
what to do with that old unused 
washing machine that’s been 
stored in the basement, If the 
motor and mechanism is still in 
running order, it can be made to 
turn that family size ice-cream 
freezer, 

Remove the tub and replace it 
with a plywood platform, Leave 
the motor and the mechanism 
which operates the wringer in 
place, This wringer mechanism 
gives about the proper speed for 
operating the ice-cream freezer. 

The wringer itself is removed. 
A pin and socket joint is made 
to fit the wringer driving shaft 
and the crankshaft of the freezer. 


The freezer tub is held in 
place by the pipes as shown. The 
hand-screw turns down on top 
of the freezer gear case to hold 
the freezer down firmly against 
the base. 

The freezer shown is a 6 quart 
size, 





Mercury Turbine 
Generator 


In some ultra-modern power 
plants mercury vapor is used to 
drive turbines for generating 
electricity. The mercury is 
heated to vapor in a boiler just 
as water is heated into steam. 
After driving the turbine the 
mercury vapor is used to gen- 
erate. ordinary steam for op- 
erating other turbines. The pur- 
pose of the mercury is to 
increase generation efficiency. 
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COOL MILK SWIFTLY to 50’or Lower! 


Forced Circulation for Rapid Milk Cooling 
is an outstanding Westinghouse feature. 80 
gallons of cold water per minute are circu- 
lated over the cooling coils and around the 
milk cans. This means faster, more econom- 
ical cooling. The Westinghouse Milk Cooler 


with its Built-in Water Circulator tumbles 


temperatures swiftly to save milk profits 
for you. Coolers are available in 3 to 10-can 
sizes, with the dependable, trouble-free, 
Drop-In Unit. Backed by the Five-year 
Guarantee on the Hermetically-Sealed Sys- 
tem. See these reliable, efficient Milk Coolers 


at your Westinghouse retailer’s today. 


Only Properly Cooled Milk is Quality Milk 


Westinghouse Wile Coolew- 


WESTINGHOUSE ELECTRIC CORPORATION + APPLIANCE DIVISION + SPRINGFIELD 2, MASS. 


NE... EVERY DAY, MONDAY THROUGH FRIDAY 
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SEND FOR YOUR 
FREE COPY NOW! 


This 28-page guide tells you 
what to look for in a pump 
. ». Shows you where and where 
NOT to locate a well... 
explains how to select the 
right type of pump for your 
well... tells how to figure 
your daily needs...and 
gives you many more helpful 
suggestions. 


Printed in 3 colors this entirely 
NEW guide is a real help in 
planning a successful water 
system. Don't delay! Write 
for your FREE copy NOW! 


* ‘THE DEMING COMPANY 
504 BROADWAY « SALEM, O. 






The COMPLETE 
Deming line in- 
cludes ALL 
types of water 
systems. 


I p ) EE! COMPLETE Line YY | 


PUMPS AND WATER SYSTEMS 


18 






/ new and modern 


ty a woodshed, now a 
super market. That’s the 
story of a little room that you 
can find through a doorway 
that opens out of 
the west end of 
the kitchen at the 
Ivan Logan home 
near Williams- 
port. 

Just a few years 
ago the opening 
and the closing of 
this door meant 
that another arm- 
load of wood had 
been carried in to 
fire the kitchen 
range. Then when 
the old stove was 
replaced with a 





electric range the 
hinges on the 
woodshed door 
got rusty. There 
was no more 
wood to carry in. 

Recently Ivan and Mary Ellen 
sat down and weighed the cost 
of locker rentals and the expense 
of 12 mile round-trips to town 
against the convenience, the 
price and operating costs of a 
home freezer. The home freezer 
won. Today a 30 cubic foot 
freezer sits in the unused back 
porch woodshed. Through the 
little doorway in the west end of 
her kitchen Mary Ellen can take 
two steps and be shopping from 
her own super market. It’s a 
super, super market too. There's 
the meat department. There is 


Modern Farm Super Market 


By HOWARD CLAPPER 





¢ 




















.a bake goods counter where 
stale bread is no problem at all, 
and fromthe fresh fruit and 
vegetable shelves midsummer 





surpluses turn into winter time 
feasts. 

Most housewives shop at super 
markets because of their con 
venience and lower prices. The 
Logan’s super market is just two 
steps away from the electric 
range. That’s convenient. 

Filled with the supply from 
the two 4.8 cubic foot lockers 
they had rented in town, plug 
half a beef the Logans 30 cubié 
foot home freezer is using 2 kws 
hr per day. Two kw-hr at 3 
each is 6c per day or $1.80 per 


month. That’s low cost oper 
ation. 





A few degrees of heat makes 
a tremendous difference in the 
keeping quality of eggs, the 
North Dakota Extension Service 
points out. Freshly laid eggs at 
90° lose as much quality in 20 
hours as eggs held for three days 
at 70° or 24 days at 50°, ac- 
cording to tests. 

Eggs left all day in nests may 
be warmed up several times by 
laying hens. They should be 
collected three times a day and 





cooled at once. Open wire 


Save Summer Egg Quality 


baskets are much better thaw 
pails or other tight container 
which shut out the air. 

Best temporary storage tem- 
peratures are 32° to 60° witha 
humidity of 85 to 90 per cent. 
Keep eggs away from mustiness, 
onions and oils. They absorb the 
odors readily. 

Commercial poultrymen colf 
lect eggs frequently. But ang 
egg’s an egg, and a dollar is 4 
dollar, even if hens are a side 
line with you. 
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_|Ccecyene Maile to Hbipodite 
a Wonderful Mahlon Cooking 


Finger-Tip Controls, ‘‘Talking Colors’? And 36 Other Improvements 
In This Exciting New Range Make Your Cooking Simpler, Surer! 

































St FOR YOURSELF why this thrill- 
ing new Hotpoint Electric 
Range is winning cheers all over 
the country. All you do is push a 
button! Yes, just press the Push- 
button Control that gives the exact 
cooking heat you want. Instantly 
the button lights up and shows by 
its color which unit is on and at 
what heat. You can gauge your 
cooking accurately. You can be sure 
of better cooking results. 

@ And Hotpoint has packed 36 
other wonderful improvements into 
its 1949 models. Hotpoint’s Push- 
button Controls and “Talking Col- 
ors” are available in both single- 
and double-oven ranges. Hotpoint’s 
Rotary-Switch models are budget- 
priced to fit your pocketbook. 
Hotpoint Inc. (A General Electric 


r time 


super 
- con # 
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st two 
lectric 


from Affiliate), 5600 West Taylor Street, 
ockers Chicago 44, Illinois. 
, plus Call Western Union — Oper- 

cubi¢ ator 25—for the name of your 





2 kw nearest Hotpoint dealer. 
at 3¢ 
0 per 
oper 
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Hi-Speed Broiling—Sealed Heat Ovens 

* Hotpoint’s Hi-Speed Broiler — fastest 
J ever developed for home cooking— 

- col- broils steaks for 12 persons in 10 min- 
t ane utes, sealing in all the juicy goodness. 
- Hotpoini’s Sealed Heat Ovens hold 


>is a 
side * more food, bake more evenly, clean 
Shestiic Ranges more easily than any other type. 


, 1949 








New Process May 
Increase Milk Market 


A new process has been de- 
veloped for canning fresh whole 
milk. In preliminary tests this 
canned milk has remained sweet 
and wholesome for four weeks 
at room temperature. If further 
studies are successful, we may 
be buying fresh milk in sealed 
cans off the grocery shelf in- 
stead of the bottled variety 
from refrigerators or delivery 
trucks. The cost of handling 
and delivery would be reduced. 
Milk could be shipped to places 


where fresh milk is not now 
available. That could conceiv- 
ably increase the market ma- 
terially. 

Developers of this new proc- 
ess are Jack Stambaugh, a dairy 
farmer of Valparaiso, Indiana 
and Dr. Roy Graves, former 
chief of the Bureau of Dairying, 
USDA. The Continental Can 
Co. is working on the canning 
end. 

The process is primarily one 
of super-cleanliness and _bac- 
teria exclusion. The milk comes 
from milking machines through 
stainless steel pipes direct to a 





RUNNING WATER 


COSTS LESS 
WITH 


Copper 
Tubes... 


Get this authoritative FREE 
BOOKLET that tells what 
you want to know about a 
water system for your farm 


Copper Tubes mean long, rust- 
less service and long-run econ- 
omy for your farm water system. 
This complete, factual, FREE 
BOOKLET explains why, tells you 
how to plan, size and install 
your copper tube water lines us- 
ing either solder joints or com- 
pression fittings. It tells 
you how to estimate your 
water requirements for the 
house, for poultry, live- 
stock and garden, points 
out how this equivalent of 
a city water system means 
more farm income as well 
as comfort, convenience 
and labor-saving. 
And if you want prac- 
tical suggestions on well 
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location, drilling, sanitary pre- 
cautions, plumbing details, what 
to do and what ot to do, you'll 
find it all in this book. Send for 
your copy today: Address Dept. 
101, The American Brass Com- 
pany, Waterbury 88, Connecti- 
cut. 4978 


Tew 
. 


COPPER TUBES 


For Better Farm Living 





homogenizer. Without being 
cooled, it is pumped through a 
new flash pasteurizer where it 
is held’ under high turbulence 
at 190° for one’ second. Still 
not exposed to the air, it goes 
to the canning machine, where 
it is canned in the presence of 
nitrogen gas to prevent oxida- 
tion. The milk is then sterilized 
in the cans. 

It is said the process does not 
change the flavor of the milk. 





National Farm Safety 
Week July 24-30 


For your interest and well be- 
ing we again call attention to 
okie. The week of July 24 to 
30 has been designated to focus 
attention on the subject. It is 
estimated that one of every 17 
farm residents will suffer a dis- 
abling accident in 1949. Be safe 
yourself. That will cut down the 
number. Read instruction books 
and follow them in the use of 
your machinery and equipment. 
Careless handling of equipment 
and animals top the accident 
lists. Think before you act. Then 
act safely. You can help. 





The Little Road 
By STELLA JENSEN 


How I love the little road that 
winds its peaceful way 

Beyond our clover-scented fields, 
a ribbon, dusty grey. 

And sometimes when misfortune 
comes, and twilight hovers low 

I take my small son’s hand in mine 
and down that road we go. 


The crickets sing a happy song, 
a rabbit scurries by. 

We find some berries on a bush, 
my little boy and I, 

And all the world stands still, it 
seems, to watch the fireflies 
Go flickering along that road where 

sweet contentment lies. 


It’s good to have a little hand to 
take when chores are done. 
It’s good to have a little road to 
wander with my son. 

And when he’s grown into a man, 
and troubles come his way 

I hope he has a little road to take 
at close of day. 





National Farm Safety Week 
July 24-30 
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Have you heard “THE SONG 
(F THE BROKEN-DOWN TYPE. 
WRITER?”—“I ONLY HAVE I’s 
TOR U’s.”.... QUESTION AND 
4SNSWER DEPT.: “No, Archie. a 
firmer DOESN’T spread fertilizer 
just for the HAUL of it.” .. 
Ven who stick to the STR: AIGHT 
ad NARROW NEVER see any 
CURVES .... “It’s hard to lose a 
beautiful daughter,” sobbed Mama 
a3 Penelope made plans for her 
wedding. “Yep,” said Pop unsym- 
pathetically, but it’s a DANG sight 
HARDER to lose a PLAIN one. 
TIP TO THE WIMMIN: It 
ISN'T wear and tear that makes a 
gal or car look like the dickens. It’s 
those DARN new models that are 
ALWAYS coming out . “There 
are TWO kinds of businessmen. 
ONE is SELLING OUT and the 
ITHER kind is OUT SELLING.” 
(T. Rubin, in Mag. Digest) .... 
In Texas in the winter time,” 
yrites a reader from the Lone Star 
late, “the girls sit around and hug 
he stove and let the men smoke. 
Up North, however, where it 
REALLY gets cold, the MEN sit 
bround and HUG the GIRLS and 
et the STOVE smoke.” .... Out of 
uriosity we asked a local wolf (and 
good friend of ours): “Have 
fou EVER been troubled by con- 
ience?” Said he, with a wink, 
YOU bet. The one my girl has is 
n AWFUL nuisance.” .... Soon 
romes the time for LIQUID 
STOCKINGS and the hazards 
hereof. We know of one gal who 
nade THIS complaint: “Gee, I 
RIED some, but I had a TER- 
IBLE time getting my leg out of 
he bottle.” (Caw! Caw!) .. 
HORT SHORT STORY TIGER. 
UNTER and GUIDE ... TIGER 
and HUNTER... TIGER. Kien 
YOU-JUST-STOP-TO-THINK-IT- 








)UT Dept: The PRIME reason 
hey DON’T give any SHOWERS 
or the GROOM is because there | 
vill be PLENTY of STORMY | 
EATHER AHEAD for HIM | 
when the BRIDE begins to REIGN | 
. Latest description of John L. 
Lewis—A pair of EYEBROWS and 
kh heart of COAL . . QUICKIE 
DEPT: Physiology. Prof: “What 
bre the names of the bones in your 
hand?” Droop Stude (startled from 
lis nap) : “DICE.” . From Mu- 
ual Moments comes ; the ‘SNICKER- 
SNOOP-OF-THE-MONTH: “Men 
ire like CORKS when it comes to 
roposing—SOME will POP the 
juestion while OTHERS have to 
be DRAWN out.” . . . —DUFFY. | 












TO OWNERS 
OF 10 COWS OR LESS 


NEW SPEEDETTE 
VACUUM PUMP 
—never requires 
oiling, direct-con- 
nected to motor; 
110 v. operation. 














NEW KIND OF 
INSTALLATION 
AND FITTINGS 
—quicker and 
cheaper to install, 
easier to use. 








NEW STANDARD 
DE LAVAL STERLING 
SPEEDWAY UNIT 
—for best milking, 
easiest cleaning, 
long life. 





WITH THE NEW 


DE LAVAL SPEEDETTE MILKER 
Lutijued foe Ja. 


The New De Laval Sterling Speedette Milker was designed for 
you—if you milk 10 cows or less. It is low in price, inexpensive 
to install, built for many years of low cost, trouble-free oper- 
ation and top milking performance—the labor-saver, time- 
saver and profit-maker never before available to the small 
herd owner. Why put up with the drudgery of hand milking? 


“CONTROLLED MILKING” 
The De Laval Sterling Speedette Milker gives 
you the same fast, safe milking as the great 
new De Laval Magnetic Speedway and Sterling 
Speedway Milkers—with automatic contro! at 
the teat cup, of pulsations, of correct vacuum, of 
sanitation—in fact, at every vital point. 


RELIEVES, SAVES AND EARNS 
Say goodbye forever to aching hands and 
arms, to the drudgery of twice-a-day hand 
milking. Save many hours every week for other 
jobs around the farm. Enjoy higher milk pro- 
duction, cleaner milk, healthier udders, bigger 
profits, The New De Laval Sterling Speedette 
makes this possible for you. 





EASY TO INSTALL AND USE 
The New De Laval Sterling Speedette uses an 
entirely new and different kind of pipe line ond 
pipe line parts, which elimincte costly pipe 
cutting and threading. This simple, efficient pipe 
line can be installed in an hour or less with costs 
greatly reduced. In addition, it can be taken 
down section by section, thus providing better 
ond easier sanitation. 


THIS IS YOUR MILKER 
If you milk 10 cows or less the New De Laval 
Sterling Speedette is your milker—designed 
for you to meet your special problems and 
requirements. See it today at your local 
De Laval Dealer's store. 


f you milk more than 10 cows be sure to see the great new De Laval Magnetic and 
De Laval Sterling Speedway Milkers teday ... for automatic “Controlled Milking.” 








THE DE LAVAL SEPARATOR CO. 

165 Brocdway, New York 6 
427 Randolph St., Chicago 6, lil. 
61 Becle St., Son Francisco 5, Cal. 
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The De Laval Separator oat. Dept. 10-UV 
165 Broadway, New York 6, 4 


Please send me aaa ail on: 


C0 The New De Laval Sterling Speedette Milker - 
i 








Town. RFD State 
ee 
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Farm Home Has Everything 


lectricity has taken the drudg- 
ery and the dread out of be- 

ing a farmer’s wife. 
After having lived as a child 
on the farm, we later moved to 
town. Here it was that we dis- 


























Above: The frequent washings required 
for a family of three small children and 
a dirt farmer husband make the auto- 
matic washer the most valued labor 
saver in the Warns’ appliance line-up. 
Located in the utility room next to the 
kitchen, Mrs. Warns can attend to other 
work while the clothes are washed, 
rinsed, and spin-dried. Other utility 
room equipment includes sink, wash 
bowl, water softener, space heater and 
water heater. 

Right: Big ironings are made smaller 
with an ironer, Mrs. Warns has learned 
to use it with proficiency and dispatch. 
The large kitchen with dining space at 
one end, and utility room at the other, 
provides an ideal play space for rainy 
days when the children cannot go out 
of doors. 


covered how wonderful electric- 
ity was. I felt I never again 
wanted any part of farm life. 
Yet there were happy child- 
hood memories of the country 
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that I never forgot such as slid. 
ing down the straw stack, climb- 
ing through the haymow, get- 
ting into the watering troughs, 
gathering nuts, picking wild ber- 
ries, and spring flowers in the 


By HELEN WARNS 
Walbridge, Ohio 
Photos by R. E. Johnson, Toledo 









woods. 

After I finished my schooling 
and nurses training, I met a man 
and fell in love. And, lo and be- 
hold, he was a farmer. I couldn’t 
change him, so I became a farm- 
er’s wife. Much to my surprise, 
our farm home today has every- 
thing a city home has plus much 
more. It has simplicity, quiet- 
ness, safety from busy streets, 
and best of all a spacious year- 
round yard for the children to 
play in. 


My prize labor saver is the 
automatic washer. On Sunday 
evening just before we are ready 
to retire I put a load of clothes 
in it, and the next morning | 
take them out, put another load 
in while I’m getting breakfast 
and feeding the baby. Then an- 
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Helen Warns includes time to entertain her three daughters in her daily sched- 
ule. She has a library of children’s records especially for this purpose. The 
combination radio and record player furnish entertainmeni for the entire family. 


other load while I do the dishes, 
make the beds, and straighten 
up the house. 

By doing the washing along 
with the other household work, 
it saves me considerable time 
each week. It really doesn’t seem 


like wash day anymore. 

With three little girls under 
four years it is nothing to have 
15 or 20 dresses to iron. I do 
the bulk of the ironing by ironer, 
including shirts which can be 
done in 5 minutes. I can do my 


ironing in. half the time since I 
have the ironer. 

The laundry and kitchen work 
is simplified by a deep well 
pump which maintains constant 
pressure. It supplies water to 
bathroom, kitchen, and_ utility 
room as well as 1200 to 1500 gal- 
lons per day for livestock. The 
water is heated automatically 
and softened by a water softener. 


Perhaps the most used, and 
not to be forgotten, are the elec- 
tric range and refrigerator. They 
are conveniently located in a 
kitchen supplied with metal cup- 
boards. 

Instead of the much dreaded 
butchering day we take our 
choice steer and hog to the 
processors and bring it home 
packaged for our freezer. Also, 
many hours are saved in pre- 
serving fruits and vegetables by 
freezing them; and the flavor is 
much better. 


Electric equipment gives me 
time to play with my children 
every day. We have a collection 
of children’s records and even 
Nancy Kay, the baby, chuckles 
at the juvenile boogie-woogie 
while Susie and Barbara clap 
time. The combination radio- 
vhonograph brings the whole 
family together for entertain- 
ment. 





Slice Strawberries to Freeze 


Slicing strawberries length- 
wise Or crosswise is recom- 
mended rather than freezing 
them whole, according to the 
latest studies. The sugar can 
penetrate the berries better than 
when they're left whole. And 
the product is nicer looking 
than when mashed. Of course, 
for some special occasions you 
may like to have some berries 
frozen whole. 

The best freezing - varieties 
are Senator Dunlap, Beaver, 
Premier, Gem, and Catskill. 


You'll freeze the very best 
berries, of course. Use cold 
water for washing them, for it 
has a firming effect. Handle 
them gently. If you can’t freeze 
them at once, keep them refrig- 
erated. 

Use about 3 pounds of berries 
to 1 pound of sugar, unless you 


like your berries 
sweeter than 
most folks do. 
This is a three- 
to-one propor- 
tion by weight; 
it really means 
about 8 cups of 
berries to each 
cup of sugar. 
Spread the fruit 
in a large pan 
and add the sug- 
ar slowly. Turn 
with a pancake turner until the 
sugar is well distributed and 
enough juice is formed to cover 
the berries when they are pack- 
aged, 

Be sure the packages are 
leak-proof. The strawberry sirup 
is heavy and won't freeze solid 
at freezing temperatures. The 
new glass containers generally 
used are excellent. Wax con- 
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tainers are all right, too, if the 
lids fit tightly. Allow plenty of 
space for expansion in freezing 
—about one-tenth of the height 
of the container. In a pint jar, 
% to 1 inch is best. Freeze quick- 
ly and keep at zero degrees or 
below. 





National Farm Safety Week 
July 24-30 
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Labor-Saving Homemade Cabinet 


at the front and serving side 
of the cabinet. 


The farm homemaker who 
designed this cabinet always 
had to take her roast- 
ter down from the 
top of the refrigerator. 
It was a wonderful 
extra oven and broiler, 
but she avoided using 
it. It was not conven- 
ient. Other seldom 
used roasters are those 
on back porches or 
pantry shelves. But 
put a roaster in the 
<itchen right where 
you need only to open 
it up and set the ther- 
mostat, and you'll use 
it all the time. That is 
why this special open- . 
sided cabinet was de- 
‘signed. 

This cabinet has a 
hinged counter top 
that swings up and 
back when roaster is 
being used. When not 
in use, you can have a 
good convenient work 
counter with toe space 
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Thrashing Time 
Aids 


— October we printed a story 
from Burnett, Wisconsin 
about the Domans’ bountiful 
freezer. Here is part of their 
thrashing crew of 18 sitting 
down 4o a hearty meal, much of 
it from the freezer. 

The combination coal-electric 
range provides a spacious cook- 
ing top as well as two ovens for 
a variety of dishes. The food is 
served on small platters trom 
each end of the table so every- 
thing can be kept hot. Mrs. 
Doman and her one helper do it 
all with little last minute effort. 
At the same time they are pre- 
paring ahead for three meals for 
three days. Just multiply those 
9 meals by the plate count of 1§ 
to get an idea of the amount of 
food needed. They cleaned 
twenty-four chickens one day. 
Having all of the bread, rolls, 
doughnuts, sweet rolls, cakes 
and pies baked and frozen ahead 
of time is a big help. 

At the time the kitchen was 
remodeled, the old table top and 
extra table leaves were finished 
with a formica top. It gives a 
nice light table for a crowd like 
this to sit down to. No matter 
how greasy the clothes are or 
what might spill on the table, 
it is easily and quickly cleaned 
up. Then, the next crowd al- 
ways sits down to a spic and 
span table. 

The Domans’ sink had to be 
on an inside wall. The _ two 
basins are lighted with a re- 
cessed light under the wall cabi- 
net. Dishwashing between sit- 
tings goes so much faster now 
with plenty of hot water on tap, 
and two sinks for washing and 
rinsing. 





No Opportunities? 


Total wages and salaries to be 
paid by the DuPont Co. alone 
in 1949 for the manufacture of 
cellophane will be about $16 
million. Cellophane was _ first 
made in 1924, 


The United States today is the 
greatest dairy nation in the world 
U.S. milk is the best milk in the 
world. 
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it’s a Ripper 


A new. sewing invention 
known as a ripper, fits into 
needle bar on any sewing ma- 
chine and takes out seams as fast 
ordinary needle sews 
them in. The ripper promises 
to save the housewife many 
hours of work and may com- 
pletely eliminate the old fash- 
joned methods of ripping seams 
with razor blades by hand. The 
device is a specially honed and 


as an 


angled, tiny, knifelike instru- | 
ment. It separates the weave in | 


fabric without cutting the cloth, 
but slices the taut bobbin stitch. 


Seamed fabrics then fall apart | 


under slighest tension. The at- 


tachment is as a to install | 
as changing a needle on the ma- | 


chine. Using it is a matter of 
following the path of the stitch- 
ing as the ‘cloth passes under 
the foot in. the usual manner. 


These are the claims made for | 
| this 
} needs expert guidance along the 


new ripping needle. 
seam, Available at department 
stores, 





In a recent survey of home- | 


makers, more than one-half of 
the group reported that their 
husbands helped with the dishes 
in the evening. It’s not at all 
surprising, then, to discover that 
in a substantial number of cases 
where the family owned a dish- 
washer, it was bought at the 
instigation of the husband! 
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Portables 3 HP to 
¥, HP, electric or gas- 
oline, complete with 
air hose and chuck, 
cord and plug. 


HAD 


Put AIR to work on your 
farm .... but be sure to get an air 
compressor big enough to really do 
farm work .. . painting, spraying, 
filling tires, cleaning, dusting, lubri- 
cating machinery. Wayne offers Pack- 
aged Units of Power . . . dependable, 
man-size, tank-mounted compressors 
like you find in filling stations every- 
where, not toys. Wheel them any- 
where there’s a 110 v. outlet, save 
labor, time and money in scores of 
farm operations. Built to give years 
of automatic, trouble free service. 
Other units up to 10 H. P. Gasoline 
models available. Reasonably priced. 


MAIL 
ge] ey-) 4 











THE WAYNE PUMP CO., FORT WAYNE 4, IND. 
529 Tecumseh Street 

Please send literature describing your 
line of electric and gasoline powered 
air compressors for farms. 
' NAME 


ADDRESS 
CITY. 
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Peas At Their 
Tenderest 


Small Lot Freezing 
or Canning Advisable 


For canned or frozen peas at 
their tenderest, do a few at a 





time when they’re at the just- 
right-for-eating stage. 

Waiting to do them all at 
once always means some are 
past their prime. And the job 
of preparation seems that much 
harder, too. 

Whether you can or freez 


your peas, shell them right after 
picking and get them into can 
or freezer speedily. They lose 
quality and sugar rapidly at 
room temperature. 

To scald, put a pint of peas 
into a wire basket or cheese- 
cloth and lower into 4 or 5 
quarts of boiling water. If the 
peas are large, scald them for 1 
minute; less if they're small. 
Cool quickly after scalding by 
dipping the basket into ice cold 
water and shaking it. 

Pack the peas into containers 
to % inch of the top. Cover with 
a brine of 1 tablespoon salt to 
1 quart water, and quick freeze. 

Remember that peas, a low- 
acid vegetable, must be canned 
with the pressure cooker for 
safe keeping. Cover the shelled 
peas with boiling water, and 
boil about 5 minutes. Then pack 
them hot and cover with boiling 
liquid. Process for 45 minutes 
at- 10 pounds pressure. 





Do not freeze broiled or fried 
meats or poultry. They lose 
crispness and take on a warmed 
over flavor. 





MONEY FOR LETTERS 
That Help Readers 


This month the subject we want 
you to write us about is HOW OurR 
FAMILY LIKES THE DISHWASHER. 
Sorry. Only those of you who 
have dishwashers can write—un- 
less you write about some farm 
friend’s dishwasher. Tell what 
make it is. Does it do a good job? 
How does the family cooperate in 
washing dishes? Tell about any 
changes made in methods, just 
how many dishes you have to 
wash, whether you tackle pots 
and pans. Has the dishwasher 
made life any easier or more 
pleasant? 


We will pay $10 for the letter 
we like best, and space rates for 
any other letters we use. You will 
have until July 15 to get your let- 
ter in. Winners will be announced 
in the October issue. 


Send your letters to Nan Shaw, 
Housekeeping Editor, ELECTRICITY 
ON THE FARM, 329 Memorial Un- 
ion, Ames, lowa. 











Turn 2-Man Jobs into 

















Century Ele 


CENTURY ELECTRIC COMPANY 


1806 Pine Street - 


St. Louis 3, Mo. 


Offices and Stock Points in Principal Cities 


26 





1-Man Jobs with 
ctric Motor Power 





~ 


ith the help of a Century motor many farm jobs 
as as feed grinding, forage cutting, 
shelling and tool sharpening can be turned into one- 
man jobs instead of requiring two or three men. Also, 
water pumping can be made automatic. 


corn 


Century single phase electric motors are all-around 
farm motors that can take a lot of the back-breaking 
work out of farm chores. They can be furnished to start 
the heaviest loads, yet the starting current used is low. 
Whether for long continuous service or occasional jobs, 
Century farm motors furnish dependable power. 

Built in sizes for all farm applications. 

Popular types and ratings are available from factory 
and branch office stocks, 
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Don’t Slam the Door 


It has been found, in some 
cases, that poor dishwashing re- 
sults were due to vigorous slam- 
ming of the dishwasher door. 
When this is done, the detergent 
may be thrown out into the dish- 
washer, then washed down the 
drain during the preliminary 
spray. This leaves only a very 
small amount of detergent to 
mix with the water for the wash- 
ing cycle. It is easy to avoid 
this difficulty by not slamming 
the dishwasher door. 





Let a Bench Save 
Your Back 


A well lighted bench or table 
in the garage or near the back 
door can take the stoop out of 
many jobs which too often are 
done uncomfortably and _ in- 
efficiently on the ground. 

Window screens, window 
boxes, and garden furniture can 
be painted more easily when set 
up at a convenient working 
height. Plants can be potted, 
seeds sorted, or small garden 
utensils can be kept clean and 
in condition more quickly and 
easily if placed at a level where 
they are convenient to handle 
as well as to see. Comfortable 
working heights are just as im- 
portant outdoors as in the house. 

For jobs that have to be done 
after dark have good light. 
Whenever insects get to be a 
nuisance, screw in one of those 
yellow bulbs that do not attract 
insects. 





Frenching Bad for 
Beans 


Frenching snap beans (cut- 
ting them into narrow strips for 
cooking) is a favorite way of 
preparing them in spite of the 
fact that it takes considerable 
time. Frenched beans often are 
regarded as more tender and 
delicate than those cooked 
whole or in larger pieces. 

An argument against French- 
ing now comes from the Min- 
nesota Experiment Station which 
reports that it wastes vitamin C. 
Recent tests there show that 
Frenched beans hold only half 
as much of the vitamin as beans 
cooked whole.or in inch lengths. 
The whole beans and the inch 









less wear and tear on your car. You save time and 
extra work in the kitchen with a Victor Quickfreeze, too. 


witha VICTOR 


QUICK FRELZE 


Every day home makers write to us of the many won- 
derful uses and savings their Victor Quickfreeze affords 
them. You can experience the same satisfaction of 
beating the cost of your living by buying when prices 
are lowest...by making fewer food shopping trips with 














FEATURES 


Nationally known 
compressor unit 


Separate freezing and 
storage areas 


Balanced lids 

5” fiberglas insulation 

100% bonded 
copper coils 

Adjustable dividers 

Utility basket 

Heavy steel 
construction 

12, 20 and 26 cubic foot 
capacities 

5 YEAR WARRANTY 

5 YEAR Food INSURANCE 


Write NOW for FREE copy 
of “Easy Livin'”, and 
name ef nearest dealer. 
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Check these Victor Quickfreeze 
outstanding features. They 
have been developed through 
many years of experience in 
building farm and commercial 


refrigeration. 


See your Victor Dealer and 
COMPARE carefully. You'll 


buy a Victor... 


‘yy * 


ad 





PRODUCTS CORP. HAGERSTOWN, MD. 
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NEW HOME-UTILITY 
5” Sander-Polisher! 


For One Low Price 
You Get: 


5” Electric Sand- 
er Polisher 


5” Moulded Rub- 
ber Pad 


3 Sanding Discs 


Lambswool Pol- 
ishing Bonnet 





7 ounce can of 
Home-Utility 
Electric Wax 
SANDS « POLISHES 
GRINDS «¢ DRILLS 











WAXES FURNITURE 





The Perfect Gift for 


FATHER’S DAY 





See it at your Hardware, Electrical or 
Implement Dealer! 


DME-UTiLITY 


Products of BLACK & DECKER Mfg. Co. 
Dept. H6E, Towson 4, Maryland 


For Greater Safety and Better Taste 


PASTEURIZE 


with the fa 
SAFGARD ¥ my 





Home Milk Pasteurizer 
The Only Complete 
Home Pasteurizer 


© Twin Agitation 
® Aeration 

© Indirect Heating 
© Simple, Automatic Operation “® 


2-gallon capacity; 110-Volt AC Operation 
Write Dept. A today for FREE folder 


GUARD-IT MANUFACTURING CO. 
1501 S. Laflin Street, Chicago 8. Illinois 
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pieces had half of their original 
vitamin C after cooking but the 
Frenched beans had only a 
fourth. 

Much of the vitamin C in 
Frenched beans is dissolved in 
the water in which they cook. 
The tests showed that 36 per- 
cent of the vitamin C lost by 
the Frenched beans was in the 
cooking water. Better keep the 
water er soup. 





Clean Refrigerator 
for Economy 


There are a few things to be 
done to electric refrigerators to 
keep them running most effec- 
tively and at the least cost. 

If you have a cooling unit 
inside the box that becomes 
coated with frost, it should be 
defrosted when this ice coating 
gets to be about % inch thick. 
If you do not, that ice coating 
acts as an insulator and pre- 
vents the unit from taking up 
heat from the food as fast as it 
should. Where does the frost 
come from? It is the moisture 
from the air in the box and from 
uncovered dishes of food. It 
freezes on the cold unit like 
frost on the winter window- 
pane. Some of the more recent 
refrigerators are designed so 
they hold higher humidities and 
do not frost up so easily. 


Condenser Requires a Free Flow 
of Air for Good Operation 


Outside of the refrigerator, 
usually on the back (some of 
the older ones were on top or 
on the bottom), is what is 
known as a condenser. The hot 
compressed refrigeration gases 
are cooled in the condenser by 
the room air and they change 
from gas to liquid. That is 
where the heat taken out of the 
foods is discharged into the 
room. That cooling process re- 
quires a free flow of air around 
the condenser. The refrigerator 
should be out away from the 
wall and there should be no 
papers or rags stuck behind it. 
It is also well to use the vacuum 
cleaner to remove dirt from and 
around the condenser occasion- 
ally. If this air circulation is 
interfered with, the refrigerator 
motor will run too much and 
not cool efficiently. 





























Sew Now 


9034—Sew this tailored casual with its 
new smart touches. Sizes 12-20; 30-42. 
Size 16 requires 4% yards of 39-inch 
material. 
927 1—Look slim, feel young, in this easy- 
to-iron frock. Simple embroidery transfer 
included. Sizes 34-46. Size 36, 3% yards 
of 39-inch fabric. 
Send TWENTY-FIVE CENTS (in coins) 
for each pattern to: ELECTRICITY ON 
THE FARM, Pattern Dept., Box 196, 243 
West 17th St., New York 11, N. Y. 
FJFTEEN CENTS more for the Pattern 
poe with a free pattern printed in the 
ook. 
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What Size Freezer? 


Size is one of the most im- 
portant considerations in buying 
a home freezer if the family is 
to get best returns for the money 
invested. 

This year more of the large 
size models of - home freezers 
are offered by manufacturers 
and in both the chest and up- 
right models, It is possible to 
buy a home freezer as small as 
9% cubic feet or as big as 60 
cubic feet. 

A rough guide to the right 
size has not changed from what 
weve given before. An average 
of at least 5 or 6 cubic feet for 
each person in the family is 
suggested, There just isn’t one 
right size freezer. The freezer 
size depends a great deal on the 
way the family uses it. A farm 
family, freezing much of its 
yearly supply of home produced 
food, and filling the freezer only 
once a year may need 10 to 12 
cubic feet per person. A cubic 
foot holds about 30 to 35 pounds 
of food. 

It is better to overestimate on 
size than to underestimate, 
USDA specialists suggest. The 
trend of demand in both freezers 
and refrigerators is toward 
larger sizes because families are 
coming to appreciate more and 
more the advantages of refrig- 
erated and frozen storage for 
food. Moreover, the larger size 
freezers cost less per cubic foot 
than the smaller sizes. 





Ascorbic Acid Prevents 
Discoloration 


To prevent the surface brown- 
ing of such fruits as peaches, 
pears, apricots, light-colored 
cherries, treat them with as- 
corbic acid, 

Ascorbic acid (vitamin C) 
may be purchased at drug stores. 
It is cheaper in powdered than 
in tablet form. Powder dissolves 
more readily and gives a clear 
solution. Tablets leave the sirup 
slightly cloudy. 

When packing fruit in a sirup, 
use 4 teaspoon powdered as- 
corbic acid or 500 milligrams in 
tablet form for each 1 or 1% 
cups of sirup. Boil and cool 
water before making sirup, and 
adding the acid. 

Citric acid is more economi- 








The way your husband 
buys an elevator... 


He wants a reliable make, one that 
will stand up well for years. He knows 
from experience that the best piece of 
machinery is the best buy for him. 


--. will tell you why a SINGER 
is the best buy for you! 


When you choose a sewing 
machine you want the same kind 
of reliability. A machine you can 
count on to stitch beautifully, 
smoothly for years. 

That’s why you will want a 
SINGER. For SINGER* Sewing 
Machines have stood the test of 
actual use. They’ve been the 
world’s favorites for 98 years. 

No other make offers such de- 
pendability. 


For your protection, SINGER sells its machines only 

through SINGER SEWING CENTERS. Send for free cata- 

log of new models, and for address of the SINGER * 
SEWING CENTER nearest you. Write to... 


SINGER SEWING MACHINE COMPANY 
Dept. J, 95 Liberty Street, New York 6, N. Y. 


Copyright, U.S.A. 1948, 1949, by THE SINGER MANUFACTURING CO. All rights reserved for all countries. 
*A Trade Mark of THE SINGER MANUFACTURING COMPANY 















Have running water to your stock tank all year ‘round 
. . « just raise the handle on the Woodford Iow a Freeze- 
less Hydrant . . . and save time, work, MONEY: 

@ ‘‘Positive’’ lock lever cuts off water below frost line. 
@ Automatically drains hydrant case each time. 

@ Economical—simple, sturdy construction; fewer wear- 

ing parts; low upkeep. 

Easy to install on ANY farm water system. Ask your 
local dealer NOW or write today for free circular. 


a 
WOODFORD HYDRANT CO., Des Moines 17, lowa 
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B£LT HARVEST-HANDLER* 


opt 
light were 
ELEVATOR 
lightens handling jobs 


16 ft. long 
weighs only 100 Ibs. 


You can carry it, handle 
it anywhere! Speeds loading 
and unloading of trucks, cribs, 
feed bins, etc. Handles feed, 
grain, ear corn, poultry litter. 
Hard use by elevator opera- 
tors (over 80,000 bu. in one 
year), means 10 years service 
on average farms, Pays for 
itself quickly. 


$197 with gasoline engine 
$194 with electric motor 


Prices (fob Orient) subject 
to change without notice. 


SEE YOUR DEALER TODAY OR WRITE FOR INFORMATION 


waz, 










7296 STAHL ROAD 
ORIENT, OHIO 
































A barn and 7,000 chickens burned when a 
frightened owl flew into a lighted lamp bulb. 


The hot lamp filament ignited the accumulated 
* dust particles. 
— “Union” Haymow Lighting Fixtures 
Gai 
i=) are recommended by Insurance 


protection of your barn, chicken 
house and other farm buildings, 
from this or similar accidents. 


For convenient replacement, glass 

globe is standard wide mouth 

fruit jar. The fixture is completely 

insulated, with no exposed metal 

parts. Fits 3%” or 4” outlet boxes. 
RETAIL 


UNION INSULATING CO., INC. 


DUST AND 


No. 159 VAPOR PROOF 


cal, but less effective for pre- 
venting darkening, say USDA 
home economists. Fruit can be 
treated by standing in a citric 
acid solution for 1 to 2 minutes 
before packing in sirup or sugar, 
Use a solution with % teaspoon 
of citric acid in 1 quart of water, 
A gallon of solution—4 quarts— 
is enough for a bushel of fruit. 

Citric acid can also be pur- 
chased at drug stores. Enough 
for a bushel of fruit costs about 
two cents. 

The price of protecting a 
pint package of frozen fruit 
ranges from a fraction of a cent 


for citric acid to six cents a 
package for ascorbic acid 
tablets. Commercial prepara- 
tions sold for this purpose under 
trade names may be _ even 
higher. 





Sugary Pie Crust 





For that sugary top crust on 
a pie, brush it first with milk, 
then sprinkle lightly with granu- 
lated sugar before baking. A 
glazed effect is also easy to 
achieve. Brush the top crust 
with egg or egg yolk mixed 
with a little water. Use half a 
whole egg or one egg yolk and 
one-half tablespoon of cold 
water. For a deep brown crust, 
add a half-teaspoon of sugar to 
the egg. 





Keep Your Electric 
Mixer Out 


An electric mixer takes a 
small amount of space in your 
kitchen, so keep it where it is 
always convenient to use at a 
moment’s notice. In this way 
you will use it for every meal, 


more time and armwork. If you 
don’t have a good permanent 
location for your mixer, select 
a place where it will always be 


at the turn of the switch. A 
double outlet for this purpose is 
inexpensive and convenient. 





Dishwashers 
In 1940 the industry sold 
4,000 dishwashers; in 1946, 


10,000; in 1948, 225,000. Last 
year they went into mass pro- 










PARKERSBURG, W. VA. 


every day, and save_ yourself 


plugged in ready for instant use 


one sh a oe 





duction. 
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Questions 
and 
Answers 








Pasteurizing Milk 
‘at Home 


Question: Could you please tell 
me how to pasteurize milk for our 
own use on our electric range? 
Mrs. F. L. E., Wis. 

PAnswer: Two methods may be 
used. In one, the milk is heated to 
143 deg. and held at that tempera- 
ture for one-half hour. In the other, 
the milk is heated to a temperature 
of 160 deg. and held for 12 seconds. 

The milk should be heated in a 
double boiler. 

In either method you may en- 
counter a scorched flavor. This is 
hard to eliminate unless you can 
provide some method for con- 
stantly stirring the milk while it is 
being pasteurized. 

Both the time and the tempera- 
ture are extremely critical. I 
either is increased it may result in 
poor flavor. Neither should be de- 
creased. The time must be figured 
from the time at which the milk 
reaches pasteurizing temperature. 
Several firms are now making pas- 
teurizers for home use. 


Lightning Precautions 


>» Question: When a severe elec- 
trical storm is on, should the radio, 
sewing machine, electric stove, re- 
frigerator, and etc. be disconnected 
as a safety measure against being 
damaged by lig ego | Should the 
main yt be pulled when a 
storm is on, in order to protect 
such electrical equipment? 

There is a large white oak, about 
36” in diameter, about ten ft from 
the corner of my two story frame 
house. Would it be good business 
to run a wire from top to bottom 
of this tree, as a source of protec- 
tion from lightning to the tree as 
well as the ound? What size wire 
would you recommend? 

C, M. A., N. C. 
The electrical system 
of the house is grounded and even 
though the switches be discon- 
nected, the ground wire which is 
not fused remains intact. If an 
appliance connected to the elec- 
trical system were struck by light- 
ning, the charge would be ground- 
ed through the system. 

Section 27, page 265, of National 
Fire Codes, Volume 3, Building 
Construction and Equipment 1944 
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Our water worries 


| are Over... 
we me AOA 


yuo flr Water System 





It’s wonderful just to turn a 
faucet and have plenty of fresh 
running water whenever you 
want it. But it’s not so 
wonderful when the water 
just trickles out. That’s why 
we got a Heil Aqua Flo 
Water System. Our dealer 
showed us how Heil puts better 
engineering and more quality 
in their water systems. 
He must be right, because 
we just don’t know what 
trouble is with ours. 


JET PUMPS for 
both shallow and 
deep wells 


You’ll like a Heil Water 
System better, too. Ask your 
dealer about one soon. 


€oO. 
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SSN Wy 
Clean Your Barn WY 


Tr Electrically! 


eS @ Low IN cost 


™ 
f een @ SIMPLE TO INSTALL 


witha 


SANITARY 
BARN CLEANER 


Write for free 
literature and estimate 


EAU CLAIRE EQUIPMENT CO., 513 North Michigan St. - Eau Claire, Wis. 






@ Futty automatic 
@ SAVES LABOR AND TIME 
@ FITS ANY BARN 








$1 








Sure, | bought a 





because | need more than the av- 
erage amount of water for my place. 
That's why | bought a BERKELEY 2- 
stage water system. 

Besides household needs, my lawn 
sprinklers, livestock, poultry houses 
and gardens needed plenty of water. 

My BERKELEY 2-stage Water Sys- 
tem gives ample water for profitable 
production and a good reserve. 
Do what | did... 
talk to your local 
BERKELEY DEALER. 


These rugged 2-stage 
pumps are available 
in 1% to 5 HP models 
and pump from levels 
down to 300 feet. 





WRITE FOR BULLETIN 506 
Look under “PUMPS” in the yellow secfion 
of your phone book for your nearest 
Berkeley Dealer 





556 Tift Ave., 


S.W., Dept. A, Atlanta, Ga. 
829 Bancroft Way, Dept. A, Berkeley 2, Calif. 





IT’S NEW! IT’S DIFFERENT! 


THE ALLEN GRAIN BUSTER 


or crimps alt i 
grains with cutting cyl- Patent Applied For 
nders of hardened steel. \ itn: a 
ater digestibility \- ..,Jt#tth 
produces greater gains— . here 

less bine ae — oats ez 

N wder—WNo fio 

used and i 
by greatest breeders and 
showmen in the —‘gaagaiad in 
fitting show cattle 
Large capacity—Low power 

60 bu. corn per hour 
with 1 h.p. motor. Larger 
Capacity with "larger motor. 

Lever changes from fine 
to coarse or adjusts for dif- 
ferent grains. No tools re- 
quired. 

A rugged heavy duty pre- 
cision machine. Ball Bear. 

Constr 


n 
ee for removing Halls. 


Write for free pamphlet and prices 
ALLEN ENGINEERING COMPANY, 463 York Street, Detroit2, Mich. 
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gives instructions for the protec- 
tion of a tree from lightning. 

Stated briefly, a tree may be 
protected from lightning by run- 
ning one or more conductors from 
the highest part of the tree along 
the trunk to a ground connection. 
If the tree is forked, branch con- 
ductors shall be extended to the 
highest parts of the principal limbs. 
Large trees may require two con- 
ductors. The conductors should be 
extended as close as practicable to 
the highest part of the tree. 

The conductors must be securely 
attached to the tree in such a way 
as to allow for continued growth 
of the trunk, and for swaying in 
the wind without danger of break- 
age. 

The grounding of these conduc- 
tors is very important. Three or 
more radial Pans mes in trenches 
12” deep and extending out as 
much as 25’ or more, must be at- 
tached to the main conductor and 
connected to each other around 
the tips. If the soil is very dry, 
ground rods should also be driven. 
The purpose of this shallow ground 
net work is to protect the roots 
which are as susceptible to damage 
as the tops. 

The -conductors used should 
comply with the regulations, and 
in the case of copper, may be in 
the form of a cable. This cable 
shall weigh not less than 187% Ibs 
per 1,000 feet. The size of any 
wire of this cable shall be not less 
than No. 17 American wire gauge. 

You should check with a firm 
there that installs lightning rods as 
to the best method of handling 
your problem. 


Inspection of Grounded 
Metal Roof 


Question: I have recently put an 
aluminum roof on my barn a it is 
grounded for lighting. The insur- 
ance company tells me that I have 
to have an underwriter inspect it. I 
would like to know if you can 
supply me with the name of an 
underwriter who will do this. 
, New Jersey 

Answer: Inspections such as you 
desire are handled in New Jersey 
by the Fire Insurance Rating Or- 
ganization of New Jersey, Newark 
2, New Jersey. 


Contaminated Well 


Question: We ran our sewerage 
into an old well that did not hold 
water. It is a dug well 65 ft deep 
and is 50 ft away from house. 
Now we wish to drill a new well. 
Will this old well drain into a new 
drilled well and contaminate our 
water? W. A. Z., Pa. 


Answer: The chances are good | 
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that the sewerage in the old well 


will contaminate the new one. 
However, it’s not certain that it 
will. 


Factors which will affect it are 
the flow of the underground water 
towards or away from the proposed 
well, the constancy of this flow and 
any depth differential that might 
exist between the two wells. 


Wires for Yard Light 


> Question: I have a barn 150 ft 
from my house. Is it possible to 
have a pole light half way between 
house and barn and control it with 
a three way switch at the house 
and one three way switch at the 
barn and, at the same time have 
other lights and power in the barn 
all on a 110v three line hookup? 
Also, can I run a welder from a 
range combination by hooking it 
up where the range should hook 
This would be a 60 amp hook 


up? 
up. H. ©. 3., W. Va. 
> Answer: ¥ou will need one set 


of 3 wires to control the yardlight 
between your house and barn, and 
another set of 3 to provide current 
to the barn. This assumes 110-220 
at the barn. 110v is not recom- 
mended for power use beyond % hp 
motors. 

A farm type welder conforming 
to the NEMA specifications for this 








EMPIRE 


TRADE MARK REGO. 


imitates the calf! 





That's why the EMPIRE Milker 
is the favorite with better dairy- 
men. Famous non-stretch Teat Cup 
and balanced, positive Pulsator. 
Soothing, regular action milks all 
cows, young and old. Get the facts 
con- 
vinced of EMPIRE’S superiority. 


about EMPIRE—you’ll be 


EMPIRE Milking Machine Co. 


(Div. of ESCO Cabinet Co.) 
WEST CHESTER, PENNSYLVANIA 
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STOP PITCHING 
MANURE 


The Original Time -Tested 


ELECTRIC BARN CLEANER 
Does the Job in Minutes! 


Stop pitching manure — install an 
EAGLE—do barn cleaning in minutes 
instead of hours. Conveys manure di- 


rectly from barn gutters to spreader. 
Installs in any barn. Take care of 
larger herds without extra help — 


save time and money. 


Write for folder EF-649 describing EAGLE 
the original electric barn cieaner time-tested 
and proved on scores of dairy farms. 


EAGLE MANUFACTURING CO. 


414 E. Winnebago St., Appleton, 
Farm Equipment Since 1888 


Wis. 














ya your dealer you saw it in 
‘| ELECTRICITY sx: FARM Magazine 


WASH DIRTY EGGS 
with Weu. Low-Cost 
GWIN EGG 














Market ALL Your Eggs at 
TOP MARKET PRICES 


A convenient, low-cost egg washer for 

he commercial egg farm, and egg han- 
dling plant. Washes dirty eggs the scien- 
tifically correct way. developed by Prof 
Gwin, noted poultry authority. A com- 
plete unit with electric water heater 
Plug it in and it’s ready to operate 
Write today for free literature. 

















Address—Dept. EFM 


GORDON JOHNSON 


2519 MADISON ST UOMPAN) KANSAS CITY 8 MO, 








type of welder will operate from | 
the 60 amp range circuit of your 
distribution panel. 


2 Motors on Hammer Mill 


Question: I am on a farm and 
have single phase current from a 
83 KVA transformer. I plan to oper- 
ate a large hammer mill which 1 
also use for grinding hay. The 
power will be supplied by a 5 hp 
motor and a 3 hp portable motor 
I use fr other jobs. 

Will it be all right to start the 
5 hp motor with the 3 hp motor 
belted in but dead? Will this use 
less starting current than if both 
were started at once? Will they 
govern themselves to the 
speed and develop as much power 


belts should I use on each motor 
to operate mill at 3600 rpm? As 
these will only be used 5 or 6 hours 
a week I don't wish to put the 
power company to any extra ex- 
pense. Will a 5 KVA transformer 
be large enough? BR. F. P., Mo. 
PAnswer: It will be all right to 
start the 5 hp motor with a 3 hp 
motor belted in but dead. The 
starting current will be appreciably 
less than if both were started at 
once. The two motors will give you 
approximately 8 horsepower. Their 
speed will be correct. 

One B section V belt should be 
sufficient for the 3 hp 1750 rpm 
motor with a 10” pulley, while the 
5 hp motor should have two B sec- 
tion V belts. You can belt one 
motor to the other motor or belt 
them each to the hammer mill. 

If you plan your work so that 
you are not using the hammer mill 
when other heavy equipment is in 
use, and your wiring is adequate, 
a 5 KVA transformer should be 
satisfactory. 








Jet Pumps for Deep 


2” Wells 
In our April issue on page 38 
we told B.T., Wis., we did not 


know of a jet pump which would 
go into a 2” well and raise. water 
rom a depth of 110 ft. 

We now have a letter from 
Lowell R. Marks, Goshen, Ind., 
saying he is using a triple-stage 
jet pump in a 2” pipe in a well 
160 ft en The pump is made 
by Flint & Walling and is equipped 
with a % hp motor. 

Mr. M. Ratcliff of the Berkeley 
Pump Corp. also writes that they 
make a jet pump to fit into a 2” 
casing that will pump 360 to 400 
gph at 110 ft or 200 to 230 gph 
at 160 ft. 

Other companies may make sim- 
ilar equipment. We are pleased to 
give this additional information. 
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position shows 
you that the wa- 
ter is positively 
shut off. A leak- 
ing hydrant is 
sure to freeze in 
winter. 


FROST-PROOF 
HYDRANT 


e Will never freeze 
when properly in- 
stalled 

e Running water avail- 
able all year ‘round. 

e Reduces fire hazard. 

e Increases operating 
efficiency. 

e@ Over a million Vogel 
Frost-Proof Closets 
and Hydrants have 
been sold. 





For information, see your nearest Plumbing 
Supply House—or if you write us @lirect, 
state the county in which you are located 


JOSEPH A. VOGEL C 


WILMINGTON 99 
DELAWARE 








Should RAW MILK 


be labeled.. 


Pe 66% 
just as deadly. It may 
cause such milk- 
borne diseases as Un- 
dulant Fever (Brucel- 
losis) resulting from 


but it can be 






Bang’s disease, Typhoid Fever, Scarlet 
Fever, etc. No matter how carefully your 


herd is 
and equipment, raw 


tested or how clean your barn 


milk is always open 


to suspicion. The only certain way to make 
milk safe is to pasteurize it. 


wa 


HOME 


TERS CONLEY 


PASTEURIZER 


This automatic 
home unit assures 
positive pasteuriza- 
tion. Handy _one- 
gallon size. Oper- 
ates on 110 AC 
current. Satisfac- 
tion guaranteed or 
money refunded. 
Send $29.95 (check 
or money order) 
or yi for FREE 
FOL 


a me co. 
Dept. E-1 
ROCHESTER,MINN. 











Twin Over 


RANGE 


etn eed 
bid 









Two complete ranges in one compact unit 
only 47 inches of wall space. 
17 inch oven. Electric section contains 17 


and broiler with ‘‘Twin-Lite” 


Three surface units in chrome pans and 6-qt. 


Heet”’ cooker with trivet pan. 
See your Monarch dealer or write to 


Coal-wood section has 


temperature control. 







requiring 


inch oven 
MONARCH MALLEABLE 
RANGE CoO. 
7059 Lake Street 
ee ee Beaver Dam, Wis. 


“Side- 





The Famous ESCO 
“‘NI-AG-RA’’ Icy-Wall 
MILK COOLER 


IXL raoos HYDRANT 


assures running water 





Best Ways to Keep 
Cool With Fans 


(Here from page 8) 


volumes of air with relatively 
small diameter blades. 


In his Texas bulletin, Prof. 
Smith gives some interesting re- 
sults of exhaust fan studies made 
in the laboratory and in homes 
in cooperation with the We sting- 
house Electric Corp. For in- 
stance, he found that in the 
South the fan capacity in cfm 
(cubic feet per minute) should 
be equal to the volume of the 
room in cubic feet. A room about 
13’ x 16’ containing 1700 cu ft 
would need a fan having a ca- 
pacity of 1700 cfm. Such a fan 
would reduce the room temper- 





at below zero temperatures 





FEATURES— 

Can never freeze 
Regulated flow 

One flat washer 
Brass working parts 
3/," 1 PS supply 
3/," Hose outlet 
Easily repaired 


Circular E on request 


THE IXL PUMP & MFG. CO., INC. 
929 N. 9th St. Phila. 23, Pa. 


$11-50 F 
5 ft. $11.50 * 


6 ft. 12.60 
7 ft. 13.70 












F.0.B. 
Phila.. Pa. 








This amazing milk cooler protects your 
milk check because it cools all of the 
milk to below 50 degrees in less than 
an hour...cools every can “up to its 
chin.” 

With the ESCO “NI-AG-RA” Icy-Wall 
Milk Cooler you get fully automatic, 
safe, economical operation. Sizes: 3 to 
27-can capacities. Write for fully de- 
scriptive booklet. 

ESCO Cabinet Company 


West Chester, Penna. 








oe 


YOUR FARM 


soap, saves work, saves 
You can now have it at 
This free booklet 
No obligation. 





saves 
clothes. 
very little cost. 
explains how. 
Write for it.’ 


Oshkosh Filter & Softener Co., 


Oshkosh, 
Wisconsin 





Roll grain at home for Y2¢ 

to 1¢ per cwt. Thousands 

in use. Write for Catalogue f 
THE W. C. WOOD CO. LTD. 
GUELPH, ONTARIO, CANADA 


WOOD'S GRAIN} “4 
ROLLER oars Y 
3 iS callie 


WAREHOUSES 
IN U.S.A 








ATTENTION Forage Harvester Owners! 
BOOMS WAGON UNLOADER 
Get prices and particulars from 
BOOMS SILO CO., Harbor Beach, Mich. 





STILL MORE VALUE for Your Money 


Electricity is today’s ‘‘best 


buy”’ for your money—no farmer who has it 


would be without it for many times its low cost. SMITH-GATES products 
are designed, built, and thoroughly tested to 
economically many of your time- and labor-consuming jobs. 
water warmers for poultry and livestock, Managed Milking heaters, ther- 
mostats, and flexible, efficient THERMOTAPE, are waiting to serve you, 
at your dealer’s; or write us. 


The SMITH-GATES CORP., 


efficiently and 
Electric 


‘‘take over’ 


Box 152, Plainville, Conn. 








ELECTRICITY ON THE FARM, June-July, 


| difference 


ature about 60 per cent of the 
between inside and 
outside temperatures in one 
hour. When completely reduced, 
it would hold the room tempera- 
ture to within 1° of the outside 
temperature. In northern states 
with cooler temperatures, the re- 
quired fan capacity could be 
somewhat less than in the South 
These fans will create a ver 
slight breeze in the room. 


Requirements for Good Exhaust 
Fan Operation 


| In placing exhaust fans it has 
|been found that the fan will 
blow out 1% to 2 times as mucli 
| air if it is placed back from tli 
| window about 2% fan diameters 
instead of placing it directly in 
| the window opening. The ex- 
haust opening should be square 
or round and 1% to 2 times the 
fan diameter. Long openings lik 
doors cut down the discharge 
because air comes back i 
| through part of the opening. The 
| fan must point straight at the 
‘center of the exhaust opening 
Take advantage of natural aii 
movement so you are not blow: 
| ing against the wind. Inlet open: 
ings should be at least twice 
large as the total outlet opening 
Air inlets should be close to the 
spots you want cooled. Remov 
lor tie curtains back from inle 
and outlet windows 


Your ordinary household fa 
will do a better job cooling : 
bedroom at night if you close ‘the 
doors, open the windows in the 
room and blow the air oil 
through one of the windows. 
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the Thumb-tip Heat 
Control Dial up in the 
handle, where it is 
always cool and con- 
venient. Easy-to-see. 
Easy-to-set. A finger- 
touch sets it for the 


rect, safe heat you Easy-to-see 
ed =ct, y Theab To 
wart. 
Heat-Regulator 
sets it 
the Ouick, Steady Heat RS 


made possible by 
Double-Automatic 
Heat Control, an ex- 
clusive Sunbeam in- 
vention. Heats faster 
—but never over- 
heats. Reaches safe 
Low Heat for rayons 
in 30 seconds, quick 
High Heat for heavy, 
damp linens in 234 
minutes. 


the air-cooled, wrist- 
resting handle... 
larger ironing surface 
. permanently at- 
tached cord set... new 
itreamlined beauty. 







teats Quick@r... 
Stays Hotter... 


trons Faster... 





BENa 





SAFE 
steady 
Low heat 
that will 
not scorch 
the finest 

~y lingerie. 





REG. U.S. PAT. OFF. QUICK 


steady High 
Until you’ve used Sunbeam Ironmaster, you’ve no idea how much heat for 
faster and easier ironing can be. No waiting for it to heat up— it’s ern 
ready to go in a split minute, and always delivers the correct, steady linens. 


heat for whatever fabric you’re ironing. That’s why you finish 
quicker, feeling fresher with a Sunbeam on the job. See your dealer. 


O SUNBEAM CORPORATION, Dept. 30, Chicago 50, Illinois * Torento 9, Canada 


























Figured over the next 
fen years that’s all it will 


cost the average dairy farmer 
to switch to a SURGE! 


Assuming that operating and other costs will be 
about the same, you can save about 8 cents a day 
by using the machine that you now have... or... you 
can spend 8 cents a day and have Surge Milking. 


If the Surge really will do more of your work—if it 
really will milk your cows faster and cleaner and save 
you more time—if the teat cups that stay down where 
they belong really will protect the udders of your good 
cows—then the Surge might very easily earn you several 
times the 8 cents a day. 


Your neighbors who have used other machines can 
tell you what a Surge will do that other machines don’t 
do—your Surge Service Dealer can show you how it 
does it. He might be able to milk that cow that your 
machine won't milk .. . anyhow he’s willing to try. 


SURGE 


with the built-in TUG and PULL 
BABSON BROS. CO. cineo 33 ii: 
Se 
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